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of the corporate limits, any clay, earth, ashes, or other heavy substance or substances, 
filth, logs, or floating matter, or any obstructions, or any refuse matter of any kind 
or description whatever, unless said material shall be placed inside of a breakwater 
so arranged as not to permit the escape of such clay, earth, ashes, or other heavy sub- 
stance or substances, filth, logs, or floating matter, or obstructions, or refuse matter 
into the body of Lake Michigan. No tug owner or captain or other person in charge 
or command of a tug shall tow, inside the harbor, any dumping scow or like vessel, 
with or without a collapsible or adjustable bottom, loaded with clay, earth, ashes, 
or other heavy substance or substances, filth, logs, or floating matter or obstructions, 
or any refuse matter of any kind or description whatever, unless there is on board at 
the time of such towing an inspector from the department of public works. It shall 
be unlawful for any dredge or other machine to cut clay or dredge sand or other ma- 
terial from the bed or bottom of the harbor of the city, unless the person present con- 
ducting such work have in his possession a permit in writing from the department of 
public works, in which permit the location and time occupied in such work shall be 
specified, and such person conducting such work shall produce such permiton demand 
of the harbor master or any of his assistants. It shall be the duty of the harbor master 
to cause the arrest of any person in charge of any tug, scow, or dredge who violates 
any of the provisions of this section, and such person shall be fined not less than $50 
nor more than $100 for every such offense. 

Meat Food Products — Manufacture of— License Required — Sanitary Regulation 
of Establishments. (Ord. Apr. 27, 1914.) 

Section 1. Meat food products establishment defined.— Any place or establishment 
occupied, used, or maintained for the purpose of pickling, salting, curing, boiling, 
smoking, drying, extracting, canning, bottling, or preserving by processes other than 
refrigeration, any meat, fish, poultry, or game, or for any processes of comminuting 
and mixing or compounding the same, either fresh, salted, pickled, or smoked, with 
or without added salt or spices, or with or without the addition of edible animal fats, 
cereals, blood, or sugar, where such product is intended for human food and is made 
or prepared for the purpose of selling, offering for sale, exposing for sale, or keeping 
with the intention of selling, shall be deemed a meat food products establishment for 
the purposes of this ordinance: Provided, That licensed restaurants treating any meat, 
fish, poultry, or game, as aforesaid, for consumption in such restaurant only, and 
places occupied, used, or maintained exclusively for the rendering of lard and tallow, 
shall not be considered meat food products establishments: And provided further, 
That establishments under Government inspection, and all carcasses, meats, and meat 
food products which have been inspected and passed by the United States inspectors, 
under the rules and regulations of the Bureau of Animal Industry, shall be exempted 
from the inspection provided for by this ordinance. 

Sec 2. Meat-food products establishment — License required — Exception. — No person, 
firm, or corporation shall establish, maintain, or operate any meat food products es- 
tablishment without first having obtained a license as hereinafter required; Provided, 
That any person, firm, or corporation licensed under the general ordinances of the city 
of Chicago to conduct the business of keeper of a meat market, as described in section 
1320, or' licensed to conduct the business of a poulterer or fish monger, as described in 
section 1322, shall be exempt from the provisions of this section if application is made 
in accordance with the requirements of the following section, and a permit has been 
issued by the commissioner of health to establish, operate, or maintain a meat food 
products establishment in connection with such business of meat market, poulterer, 
or fish monger. 

Sec 3. Application — Duty of commissioner of health. — Any person, firm, or corpora- 
tion desiring a license to establish, maintain, or operate a meat food products estab- 
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lishment shall make written application to the commissioner of health, stating the 
name and residence of the applicant, if an individual, or all the members of the firm, 
if a copartnership, or the names and residences of the principal officers if the appli- 
cant is a corporation; also the location and description of the premises where such 
meat foo<7. products establishment is to be conducted, and also if the applicant holds 
a license to conduct the business of a keeper of a meat market, poulterer, or fish mon- 
ger at such premises. The commissioner of health shall then make or cause to be 
made an investigation of the premises, or of the reports of inspection of the premises 
named and described in said application for the purpose of determining the fitness 
and suitability of such premises for a meat food products establishment from a sani- 
tary standpoint. The commissioner of health shall then transmit to the mayor the 
said application, together with his recommendation for or against the issuance of a 
license. If the mayor shall be satisfied that the applicant or applicants or its chief 
officers (if it is a corporation) is or are of good character and reputation, and that the 
premises where the meat food products establishment is to be located are proper and 
suitable from a sanitary standpoint, he shall issue or cause to be issued a license in 
accordance with such application. 

Sec. 4. Fee— Date of expiration of license. — Every such applicant, on compliance 
with the aforesaid requirements and the payment in advance to the city collector 
of $15 per annum, shall receive a license under the corporate seal, signed by the 
mayor and attested by the city clerk, which shall authorize the person, firm, or cor- 
poration therein named to establish, maintain, or operate a meat food products estab- 
lishment at the place designated therein: Provided, That where the applicant is exempt, 
under section 2 of this article, from the payment of a license fee the commissioner of 
health shall issue to such applicant a permit to establish, operate, or maintain a meat 
food products establishment in connection with i-uch business of meat market, poul- 
terer, or fishmonger. 

Every such permit issued by the commissioner of health and every such license 
shall expire on the 30th day of April following the date of its issuance, and may be 
issued for an unexpired portion of a year upon payment in advance at the rate of 
SI 5 per annum, and proof furnished by the applicant to the commissioner of health 
that said applicant was not liable for a license fee and did not maintain or operate 
a meat food products establishment without a license prior to the date 'fixed in his 
application; but no such license shall in any case extend beyond the date of expira- 
tion hereinabove fixed. 

Sec 5. Licemc to be posted. — Every person, firm, or corporation licensed in accord- 
ance with the provisions of this article shall immediately post the said hcense or per- 
mit, er cause it to be posted, and shall at all time3 keep it posted in a conspicuous place 
within the premises where such meat food products establishment is thereoy author- 
ized to be established, maintained, or operated. 

Sec. G. llerocation of license- -The commissioner of health may revoke any permit 
he has issued or at any time recommend the revocation of any license issued under 
the terms of this article, and the mayor may revoke such license by notice in writing 
whenever it shall appear to his satisfaction from the recommendation of the commis- 
sioner of health, or otherwise, that the licensee has violated the provisions of any law 
of the State of Illinois or of any ordinance of the city of Chicago relating to the carrying 
on of the business named in the license. 

Sec 7. Sanitary requirements.— It shall be the duty of every person, firm, or corpora- 
tion conducting, operating, or maintaining a meat food products establishment to 
keep the floor, side walls, pillars, partitions, ceiling, receptacles, refrigerators, imple- 
ments, and machinery of every such establishment, and all cars, trucks, and vehicles 
used for the transportation of food products, in a clean and sanitary condition; and 
for the purposes of this ordinance unclean and unsanitary conditions shall be deemed 
to exist if the food in the process of production, preparation, manufacture, packing, 
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storing, sale, distribution, or transportation is not securely protected from flies, ver- 
min, dust, dirt, and from other foreign or injurious contamination; or if refuse, dirt, 
or waste products subject to decomposition and fermentation are not removed daiiy, 
or if the trucks, trays, boxes, buckets, or other receptacles, or the chutes, platforms, 
racks, tables, shelves, and knives, saws, cleavers, or other utensils, or the machinery 
used in moving, handling, cutting, chopping, mixing, canning, or other processes 
are not thoroughly cleaned daily, or if the clothing of operatives or other persons 
employed therein is unclean. 

Sec. 8. Sanitary equipment required. — All meat food products establishments shall 
be provided with proper doors and screens so as to adequately prevent the contamina- 
tion of food products from flies. 

Every such establishment shall have adequate and convenient toilet rooms and 
lavatory or lavatories, and such toilet room or rooms shall be separate and apart from 
the room or rooms where the process of production , preparation, manufacture, packing, 
storing, canning, selling, and distributing is conducted. The floors of such toilet 
room or rooms shall be of nonabsorbent material and shall be kept clean and sanitary. 
The lavatories and wash rooms shall be adjacent to the toilet rooms, or when the toilet 
is outside of the building the wash room shall be near the exit to the toilet. Lava- 
tories and wash rooms for meat food products establishments shall be supplied with 
soap, running water and clean individual towels and shall be maintained in a clean 
and sanitary condition. 

The floors of meat canning rooms, curing cellars, boning rooms, meat chopping rooms, 
meat boiling rooms or other rooms where water is used in connection with the opera- 
tion, shall be of cement, or other impervious material, and shall be properly graded 
to sewer-connected drains. 

The walls and ceilings of compartments in which edible products are prepared or 
stored shall be of smooth cement, enameled tile, enameled brick or other smooth, 
hard substance that can be kept clean and sanitary. 

Tables and other equipments of such establishments must be made of smooth, hard 
material, so constructed that they can be kept clean and sanitary. When the tops of 
tables are made of wood, which must be hard wood, they shall be so constructed that 
they can be easily cleaned . 

Rooms of meat food products establishments, used for purposes other than smoking, 
refrigerating or storing meat and meat food products, in which artificial illumination 
is required in the day time, or any portion, the floor of which is more than 5 feet below 
the level of the street or sidewalk or alley adjacent to such building, shall not be 
used for the preparation of meats unless a special permit shall be separately issued 
therefor by the commissioner of health, which permit may be issued for a limited time, 
and which may be revoked by the commissioner of health when the light and ventila- 
tion of such places is impaired on account of changes in the surrounding conditions or 
when such place is not conducted in a clean and sanitary manner. Such room or 
rooms must be adequately ventilated. 

Signs prohibiting expectorating shall be posted throughout the establishment, and 
a sufficient number of cuspidors must be provided. 

Pickling vats must be constructed of hard wood, cement or other smooth, hard 
substances that can be kept clean and sanitary. The inner surface of the same must 
be smooth and free from defects. 

Sec. 9. Sanitary methods of handling meat products. — Meat and other foodstuffs except 
when in storage or refrigerator rooms shall not be placed directly on the floor, but must 
be placed on a rack or in a suitable container. All racks on which meat is laid or hung 
shall be made of smooth, hard material, constructed so that they can be removed for 
cleaning. Floor racks and the opening of boxes or containers must be at least 6 inches 
above the level of the floor. 

All water and ice used on the premises shall be clean and uncontaminated. 
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All machinery, containers, and utensils must be cleaned at least once each day 
•nith hot water and soap or suitable washing powder, and shall be kept covered when 
not in use. 

Th? workmen shall be required to wear while at work clean, washable outer clothing. 

Meat that has fallen on the floor shall not be used for food products and shall be 
immediately condemned and tanked, unless such meat has been trimmed or cleaned 
sufficiently to remove all contamination. 

No operative, employee, or other person shall expectorate on the utensils, appa- 
ratus, or on the floors or side walls of any building, room, basement, or cellar where 
the production, preparation, manufacture, packing, storing, or sale of any food prod- 
ucts is conducted. Operatives, employees, clerks, and all persons who handle the 
material from which food products are prepared or any finished food product, before 
beginning work, or after visiting toilet or toilets, shall wash their hands thoroughly 
in clean water. 

It shall be unlawful for any employer to require, suffer, or permit any person who 
is affected with any contagious or venereal disease, or who is a carrier of diphtheria 
or typhoid infection, to work, or for any person so affected to work in a building, 
room, basement, inclosure, premises, or vehicle occupied or ussd for the production, 
preparation, manufacture, packing, storage, sale, distribution, or transportation of 
food. 

No meat-food-products establishment shall be maintained in any building in which 
horses, mules, or cows are kept or stabled unless such plant is entirely separated by 
a tight wall from the portion of any such building in which horses, mules, or cows 
are kept or stabled. The immediate vicinity of all such establishments shall be kept 
free from the accumulation of rubbish, garbage, manure, or any other putrefying, 
decomposing, infectious, or bad-smelling substances. 

Sec. 10. Kind of meat to be used. — It shall bo unlawful for any person, firm, or cor- 
poration to use in any meat-food-products establishment, or bring into or keep in the 
sanu, with the intention of using, any carcasses or parts of carcasses of cattle (except 
carcasses or parts of carcasses of calves under the ago of 10 weeks), sheep, swine, or 
goats, or any meat or meat-food products thereof, or casings, or stomachs thereof, 
unless the same have been inspected and passed and so marked or tagged, or the 
packages containing the same so marked or tagged by the proper authorities of the 
city of Chicago, or of the State of Illinois, or of the United States Government. 

Sec 11. Use of unwholesome meat and meat-food products prohibited.— It shall be 
unlawful for any person, firm, or corporation to use in any meat-food-products estab- 
lishment, or to bring into or keep in the same with the intention of using, or to sell, 
offer for safe, or have in his possession with the intention of selling, any meat or moat- 
fcod products which are unclean, unwholesome, putrid, decayed, poisoned, infected, 
or in any other manner rendered unsafe or unwholesome for human food. 

For the purposes of this ordinance meat and meat food products shall be deemed 
unwholesome for human food if the same have been contaminated by flies, dust, dirt, 
or other foreign contamination; if they contain any poisonous or deleterious ingredi- 
ents which may render such articles injurious to health; or if they contain the whole 
or part of any sausages or any canned meat or meat food products which have been 
on the market and arc now worked over; or if the same are or have been submerged in 
brine which is unclean, sour, putrid, spoiled, or contaminated; or if the same contain 
any inedible lard or tallow, or the whole or part of any genital organs or udders; or 
if the same consist of the whole or part of any unborn or stillborn animals or the whole 
or part of animals too immature to produce wholesome meat. 

Sec 12. Penalty. — Any person, firm, or corporation who shall violate any of the 
provisions of this article, or who shall neglect or refuse to comply with any of the 
requirements thereof, shall be fined not less than 55 nor more than $100 for each 
offense. 



